PAT-NO: . JP410146176A 

DOCUMENT-IDENTIFIER: JP 10146176 A 

TITLE : . BEAN CURD HAMBURG STEAK AND ITS PRODUCTION 

PUBN-DATE: June 2, 1998 



INVENTOR- INFORMATION : 
NAME 

KOJIMA, KAZUYQSHI 
KOYASAN, ; KIYOSHI 
TERAUCHI, MASAKA.ZU; 



ASSIGNEE-INFORMATION: 

NAME COUNTRY 
MEIJI SEIKA KAISHA LTD N/A 



APPL-NO: JPD8304606 
APPL-DATE: November 15, 1996 

INT-CL (IPC): A23L001/48, A23L001/20 

ABSTRACT: , , ;' 

PROBLEM TO BE SOLVED: To obtain a bean curd hamburg steak improved 
in shape 

retainability on a demolding treatment and maintaining a soft texture 
also 

after grilled by adding curdlan to a compound consisting mainly of 
meat and 

bean curd in a proper amount based on the whole amount of the 
compound. 

SOLUTION: This bean curd hamburg steak is obtained by preparing a 
bean curd 

compound comprising 55wt.% of dehydrated bean curd, 30wt.% of minced 
chicken » 

lwt.% of salt, 8wt.% of dried bread, 4wt.% of whole egg and 2wt.% of 
a 

vegetable oil, and subsequently mixing the prepared bean curd 
compound with 

curdlan (a polysaccharide in which glucose molecules are bound to 
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each other ; . ' \ :' : . ; . 

through β -1, 3-glycoside bonds and which is used as a gelling 

agent having 

a water-retaining property and a thermal coagulation property) in an 
amount of 

0. 1-0 . 7wt ; %, based on the whole amount of the bean curd hamburg stake 
raw 

material compound at a material temperature of -5 to. 0°C. The 
obtained bean ;': 

curd hamburg steak gives good results on falling tests at respective 
material 

temperatures, and the grilled product of the bean curd hamburg steak 
has a 

breaking strength of 518-543g. 
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* NOTJCES * 



JPQ and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention relates to a tofu hamburger and its manufacturing method. 
[0002] 

[Description of the Prior Art] The conventional tofu hamburger mixes **** and tofu as a main raw material, and 
tofu hamburger putty is prepared and calcinated [ fabricate and ] and it manufactures it. Especially a limit of 
use does not have meat used for a tofu hamburger, in independent or them, it is mixed and chicken, mutton, 
pork, beef, etc. are used. Moreover, generally what dehydrated moisture to about 1/2 beforehand (henceforth, 
dehydration tofu), and the thing (henceforth, concentration tofu) it is twice [ usual ] whose drained weight of 
soybean milk of this are sold as a raw material, and these are usually being used for th e tofu used ior-a tofu 
hamburger. However, since the amount of free water will increase and a binding property will fall if the content 
of these dehydration tofu arid concentration tofu exceeds 1 00% of ratios for ****, natural omission of tofu 
hamburger putty arise from a hamburger mold omission machine, and firmness falls. As for this phenomenon, 
the temperature of goods of tofu hamburger putty is accepted at the temperature beyond it from -5-degree-C 
grade. In order to prevent this phenomenon, there is a problem of being as plant-and-equipment investment 
being needed **** [, and ], and solution is called for. [ that mouthfeel of the hamburger after baking becomes 
hard although the approach of making low the temperature of goods of the powder desiccation tofu and 
powder tofu-lees addition (absorption for free water) which reduce the loadings of dehydration tofu and 
concentration tofu, and tofu hamburger putty etc. is examined and reported ] 
[0003] 

[Problem(s) to be Solved by the Invention] As stated above, in order to prevent the natural omission of the tofu 
hamburger putty from a mold omission machine in the case without a hamburger mold, conventionally, 
elegance had received constraint in the addition of dehydration tofu and concentration tofu, and the tofu 
hamburger after baking is mouthfeel became tight firmly, and the flavor of the tofu itself and soft mouthfeel 
were employed efficiently, and there were. [ no ] In this invention, when the main raw material of tofu 
weightmeat weight =1-3:1 with many tofu contents is used by raising the binding property of tofu hamburger 
putty in the case of -5 degrees C - 0 degree C of temperature of goods, the firmness in the case without a 
hamburger mold is raised, and it is making into the technical problem to offer the tofu hamburgers which 
calcinate the tofu hamburger putty in which after baking has soft mouthfeel, its mold goods, and them, and can 
do them, and those manufacture approaches. 
[0004] 

[Means for Solving the Problem] In manufacture of a tofu hamburger, by mixing curdlan at -5 degrees C - 0 
degree C of temperature of goods at the time of tofu hamburger putty raw material mixing, this invention 
persons found out that there was the amelioration effectiveness of manufacture management and quality top 
versatility, inquired further, and completed this invention. That is, the technical problem was solved by offering 
the tofu hamburger whose amount of tofu which is the tofu hamburger and the main raw material of the tofu 
hamburger characterized by mold-omission-fabricating it after this invention mixes curdlan in a tofu hamburger 
raw material combination article at -5 degrees C - 0 degree C and makes tofu hamburger putty prepare, 
among a tofu hamburger production process and which come to contain curdlan Using a manufacturing 
method is 1 to 3 times the amount of meat. 
[0005] 

[Embodiment of the Invention] After mixing curdlan further to these and preparing tofu hamburger putty, using 
meat (****, fish meat) and tofu as a main raw material, the tofu hamburger of this invention is fabricated and 
calcinated and is manufactured, mold omission after preparing the tofu hamburger raw material combination 
article which added vegetable oil and fat, a dice onion, etc. to the meat which is the main raw material, and tofu 



in more detail according to salt, bread crumbs, the whole egg, and the request, mixing curdlan in this tofu 
hamburger raw material combination article further at -5 degrees C - 0 degree C of temperature of goods and 
making tofu hamburger putty prepare -- it fabricates, calcinates and manufactures. 
[0006] It is polysaccharide carried out 3-glycoside linkage, and, as for the curdlan used by this invention, the 
glucose is known as beta-1 and a gelling agent with water retention and heating freezing characteristic. 
[0007] As an amount of curdlan, to the AUW of a tofu hamburger raw material combination article, if 0.1 - 0.7 
% of the weight is good and is 0.9 % of the weight, a hamburger will become hard and mouthfeel as a tofu 
hamburger will be spoiled. 

[0008] Although especially a limit of use does not have meat used for a tofu hamburger, and a class will not be 
asked if acquisition and edible are possible,; independent or they are mixed and chicken, mutton, pork, beef, 
etc. are usually used. Moreover, fish meat, such as acquisition, a sardine in which edible is possible, and a 
sharp-toothed eel, can also be used instead of ****, and **** and fish meat can also be mixed and used 
according to a request. 

[0009] Moreover, the tofu used for a tofu hamburger mixes independent or them, and dehydration tofu, 
concentration tofu, etc. are used for it. 

[0010] When **** and dehydration tofu are used, dehydration tofu weight has one to 3 desirable times of **** 
weight, and in 4 or more times, the mixed rate of these meat and tofu causes mold collapse at the time of 
baking, and is not desirable as a tofu hamburger product. 
[0011] 

[Example] Although an example is raised to below and this invention is explained to it still more concretely, this 
invention is not limited to this, in the example, curdlan (Takeda Chemical Industries, Ltd.) and desiccation tofu 
(seeing Tin Corporation) were used. The omission test from the cutting die of the product in an example, the 
test of a baking condition, and measurement of breaking strength were based on the following approach. 
[0012] After filling up a circular cutting die (product made from polyethylene) with an omission test diameter 
[ from a cutting die / of 100mm ], and a thickness of 12mm with tofu hamburger putty 120g which has prepared 
combination and the temperature of goods, respectively, the bottom plate was removed in the air and it tested 
whether tofu hamburger putty would carry but natural omission from a cutting die. It considered as success 
about what was held more than for 1 0 seconds. 

[0013] Another field was calcinated for one side for 30 seconds per minute after 2-minute baking at test 200 
degree C of a baking condition. That in which the form collapsed presupposed that it is improper at the time of 
baking. 

[0014] The product (12mm in thickness) which carried out breaking strength baking was made into the test 
sample, and breaking strength (g) was measured the following condition using the rheometer (REONA 
Yamaden make). 

Plunger: The diameter of 10mm (disc-like) ' 

Compression velocity: 1 mm [ /] book measured value shows such a soft texture with regards to the texture of a 
product a second that breaking strength is small. It measured 10 times about one sample, and the average 
except maximum and the minimum value was made into measured value. 

[0015] Curdlan or desiccation tofu was added by the following weight %s to the AUW of the tofu hamburger 
raw material combination article of combination of example 1 table 1 , or the breaking strength after a cutting 
die omission test and baking was measured by additive-free, and the result of Table 2 was obtained. 
(1) -- additive-free (2) curdlan 0.1 %(3) curdlan 0.3%(4) curdlan 0.5%(5) curdlan 0J%(6) curdlan 0.9%(7) 
desiccation tofu 5%[0016 - ] As shown in Table 2, the natural omission from a hamburger mold are no longer 
accepted by the 0. 1 % of the weight or more addition of curdlan. However, if it is 0.9 % of the weight or more, a 
tofu hamburger will become hard and mouthfeel as a tofu hamburger will be spoiled. 
[0017] 
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[0019] About what suited dehydration tofu and 'changed the compounding ratio of ground meat (beef: pork 
=7:3) like combination of example 2 table 3, the cutting die omission test and the test of a baking condition 
were performed, and the result of Table 4 was obtained. However, dehydration tofu is suited and the sum total 
weight of ground meat is 80g. Although dehydration tofu suited and there were no omission from a hamburger 
mold at 4 or more times of ground meat, mold collapse was caused at the time of baking. 
[0020] 
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[0022] The shape retaining property of tofu hamburger putty in case the case of -5 degrees C - 0 degree C of 
temperature of goods and the amount of tofu of the main raw material are 1 to 3 times the ****** can be raised 
by this invention in the case without [ of tofu hamburger putty ] a mold, and the tofu hamburger with which after 
baking has soft mouthfeel, and its manufacturing method can be offered. 
[0023] 

[Effect of the Invention] According to this invention, by adding curdlan 0.1 to 0.7% to tofu hamburger raw 
material combination article AUW, the conclusion nature of tofu hamburger putty can be raised, the natural 
omission of the putty temperature of goods cannot be carried out from a hamburger cutting die in -5 degrees C 
- 0 degree C, and a soft tofu hamburger can be obtained at the time of tofu hamburger putty mixing in tofu 
hamburger manufacture. Moreover, the tofu hamburger of this invention has softness equivalent to a curdlan 
additive-free tofu hamburger, and it also has the shape retaining property at the time of baking, without 
dropping out from a cutting die, when the main raw material of tofu weightmeat weight =1-3:1 with many tofu 
contents is used. 



[Translation done.] 



